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Second Year B. Sc. (Home Science)
(Sem. III) (CBCS) Examination
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Food Microbiology : Paper - 6
(Old Course) (Elective)
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ENGLISH VERSION

Instruction : All questions are compulsory.

1 Write a detailed note on viruses.
OR
1  Write a note on, “food as medium for growth of
microorganisms .

2  Write a note on different types of cultivation media.

OR

2 Describe methods of isolation of microorganisms.

3 Describe methods of sterilization using chemicals.
OR

3 Describe sterilization using heat.

4 Write a note on spoilage of cereals and vegetables
by microorganisms.
OR
4  Explain spoilage of milk and milk products by

microorganisms.

5 Write short notes on : (any two)
(1) Different shapes and arrangements of bacteria
(2) Marphology of fungi
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(3) Intrinsic factors of food affecting growth of microorganisms.

(4) Preservatives used in foods.
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